An elegant combination of two food aristocrats! 


Saute. ......... . . )¥ cup mushrooms (2-0z. can) 
Yq cup chopped green pepper 


Hl, sd tse, At bS pabUlGh 
Remove from heat. 


; 4 tbsp. GOLD MEDAL Flour 
Blend in . - <1 tsp. salt 
Ye tsp. pepper 
Stirin slowly ... . . . , )1 cup turkey or chicken broth 
: 1 cup cream 


Bring to a boil over low heat, stirring constantly. Boil 1 minute. 


‘Radts 3c) ee MN cup diced cooked turkey or chicken 


Ya cup chopped pimiento 


Continue cooking until meat is heated through. Serve over Cream Puff Pastry (recipe 


below). Serves 6. 


Note: If thinner sauce is desired, add a little cream or broth. 


CREAM PUFF PASTRY SHELL 


Heat to boiling point in saucepan 14 cup water, 14 cup shortening. Stir in, all at once, 
\% cup sifted GOLD MEDAL *'Kitchen-tested’’ Enriched Flour, \% tsp. salt. Stir con- 
stantly until mixture leaves the pan and forms into a ball (about 1 minute). Remove 
from heat. Cool slightly. Beat in, 1 at a time, 2 eggs, beating until smooth after 
each addition. Beat mixture until smooth and velvety. Spread in greased 8x12-in. 


baking dish. 


Bake 50 minutes in moderately hot oven (400°). When baked, allow to cool slowly, 


away from drafts. 


WE GUARANTEE Gold Medal “‘Kitchen-tested’’ Enriched Flour 
to give completely satisfactory results or your money back. 
General Mills, Inc., Minneapolis 1, Minnesota. 


IMPORTANT: The Betty Crocker Staff at General Mills and 
homemakers all over the country have tested these recipes 
with Gold Medal Flour. We cannot guarantee perfect results 
if any other flour is used. 


If you'd like any Gold Medal recipes which you have seen 
advertised recently, write to Betty Crocker, General Mills, 
Inc., Minneapolis 1, Minnesota. 


“Betty Crocker” and **Ketchen-tested’’ are reg. trademarks of General Mills, 
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